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And  speaking  of  favorite  desserts,  as  we  were  last  week  —  speaking  of 
old  favorites  for  fall  and  winter,  let's  not  forget  gingerbread.     It's  a  good 
dessert  for  Sunday  dinner,  for  guests  on  Saturday  night,  for  a  fireside  supper 
on  Sunday  night,  or  for  any  other  time  of  the  week.     I  believe  most  Americans 
would  vote  gingerbread  at  least  next-favorite  to  apple  pie. 

Reasons  for  its  popularity?    Well,  you  know  what  just  one  whiff  of  that 
hot  odor  of  spice  and  molasses  coming  out  of  the  oven  can  do  for  the  appetite. 
And  you  know  that  look  of  satisfaction  that  comes  on  the  faces  round  the  dinner 
table  after  they've  taken  a  taste  of  fresh,  light,  tender  gingerbread. 

But  for  us  practical-minded  housewives,  gingerbread  is  a  popular  dessert 
for  other  reasons  beside  its  delicious  odor  and  taste.     For  one  thing,   it  is  an 
inexpensive  form  of  cake.     For  another,  it  is  easier  to  make  than  most  cakes. 
And,  for  a  third,  it  is  adaptable.     If  you  have  a  good  gingerbread  recipe,  you 
have  the  foundation  of  desserts  innumerable,  plain  and  fancy.     In  fact,  what  I 
want  to  talk  about  today  are  some  good  ways  I  know  to  vary  plain,  everyday 
gingerbread. 


From  all  I  can  learn,  the  first  gingerbread  was  more  of  a  bread  than  a 
cake.     It  contained  no  eggs,  very  little  fat,  no  other  sweetening  than  molasses. 
It  was  really  a  sweet,  spicy  quick-bread.     But  most  good  cooks  today  favor 
gingerbread  that  is  more  like  cake.     So  their  recipes  usually  call  for  at  least 
1  egg  for  the  sake  of  texture,  and  a  little  sugar,  and  enough  fat  to  make  it 
tender. 


First,  about  variations  in  the  foundation  ingredients.     You  can  use 
either  sweet  or  sour  milk.     If  you  substitute  sour  milk  for  sweet  milk,  use 
more  soda  and  less  baking  powder  in  ihe  mixture.     If  you  have  no  milk  on  hand, 
you  can  make  good  gingerbread  with  hot  water  for  the  liquid.     Or  you  can  use 
whey.     One  friend  of  mine  uses  left-over  coffee  in  her  gingerbread.     And  another 
makes  hers  with  orange  juice  and  puts  some  grated  orange  and  lemon  rind  in  it, 
too. 


Now  about  the  sweetening.    As  we  were  saying,  the  original  mixture 
probably  contained  molasses  and  no  sugar.     But  if  you  like  sweet  gingerbread, 
use  both  sugar  and  molasses.    You  can  use  either  brown  or  white  sugar.     If  you 
like  delicately  flavored  gingerbread,  use  light  molasses.     If  you  like  a  stronger 
flavor,  use  the  dark  kind.     I've  heard  of  using  half  molasses  and  half  honey  or 
corn  sirup. 
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the  fat  you  use  may  "be  butter,  margarine,  lard,  chicken  fat,  beef  fat, 
cooking  oil,  or  any  commercial  cooking  fat.     You  don't  have  to  use  expensive 
fat  in  gingerbread.     With  the  molasses  and  spices  so  prominent,  the  flavor  of 
the  fat  is  not  evident. 

As  for  spices,  some  people  like  just  ginger.    And  others  -prefer  a  blend 
of  ginger,  cloves  and  cinnamon. 

Eggs?    Well,  when  eggs  are  expensive,  use  only  1  in  a  gingerbread  to 
serve  6.     In  the  spring  when  they  cost  less,  use  more  if  you  like  and  use  them 
as  you  do  in  any  cake. 

Well,  so  much  for  the  foundation  ingredients.     Now  about  the  extras  for 
variety's  sake. 

Is  your  family  fond  of  chocolate?    Try  them  on  chocolate  gingerbread. 
Add  melted  chocolate  to  your  mixture  just  before  it  goes  in  the  oven.  This 
makes  it  dark  and  rich.     It  is  good  served  hot  with  ice  cream  or  whipped  cream. 

For  tea  cakes,  add  preserved  or  candied  ginger  cut  in  pieces,  to  the 
plain  gingerbread  recipe. 

Since  November  is  the  big  apple  month,  you  might  treat  your  family  to 
apple  gingerbread  some  day  soon.    To  your  gingerbread  mixture,  stir  1  or  2  cups 
of  chopped  apple.    This  is  another  gingerbread  at  its  best  served  piping  hot 
with  whipped  cream  or  ice  cream. 

If  you  are  cooking  gingerbread  as  individual  cakes,  remove  the  stones 
from  some  cooked  prunes  and  place  a  prune  in  the  center  of  each  greased  muffin 
tin.    Pour  the  gingerbread  batter  over  it.     That  makes  a  nice  surprise  for  the 
youngsters. 

To  make  dried-fruit  gingerbread,  add  chopped  dates,  raisins,  citron,  or 
candied  orange  peel  to  the  mixture.     Chopped  nuts  are  good,  too. 

For  variety  in  appearance ,  you  can  bake  gingerbread  in  different  kinds 
of  pans.     Sometimes  bake  it  in  the  familiar  square  cake  tin  and  serve  in  hot 
squares.    At  other  times  bake  it  in  cup-cake  tins  or  in  layer-cake  pans. 

If  you'd  like  something  rather  special  for  Sunday  dinner,  try  nut- 
gingerbread  baked  in  layers  with  a  soft  white  frosting  or  a  cocoanut  frosting 
between  and  on  top.    Anple  butter  makes  another  good  filling  between  the  layers. 
So  does  plain  apple  sauce. 

And  that  reminds  me  of  a  few  ideas  about  dressing  the  top  to  make  your 
gingerbread  a  bit  fancy.     Probably  the  easiest  way  to  do  it  is  to  sift  on 
powdered  sugar  after  baking  —  makes  it  look  frosty.     Next  easiest  topping  is 
whipped  cream.     White  soft  cream  cheese  beaten  up  with  a  little  cream  and  chopped 
nuts  makes  a  delicious  filling  or  topping.    And  you  can  set  marshmallows  on  top 
and  melt  and  brown  them  in  the  oven. 

For  a  party,  cut  cone-shaped  pieces  from  the  tops  of  gingerbread  cup 
cakes.     Fill  the  hollows  with  this  mixture  of  cream  cheese,  cream  and  nuts. 

You  can  decorate  the  bottom  as  well  as  the  top  of  gingerbread.     It  makes 
good  upside-down  cake  with  pineapple  slices.     Or  you  can  bake  it  over  sugar- 
sprinkled,  partly  cooked  sections  of  apple  and  serve  it  hot  with  hard  sauce. 

Finally,  if  you  want  gingerbread  but  have  no  oven  ready  to  bake  it,  you 
can  cook  it  in  your  waffle  iron.     Just  one  precaution  about  gingerbread  waffles — 
have  the  iron  only  moderately  hot.    Molasses  scorches  easily. 

As  I  said,  this  old  favorite  dessert,  which  is  a  cross  between  a  hot  bread 
and  a  cake,  is  adaptable.     You  can  use  many  different  ingredients  in  making  it, 
or  just  a  few.    And  you  can  serve  it  hot  or  cold,  fancy  or  plain. 


